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UNCLE SAM TACKLES THE

w1y,
digh and bwie In & moderato oven

The Departaivnt of Agciculture bas !

and Instructing Amerioin housewives
in Its preparation Yor the tablde that
the Depurtmont of Ageloulture hina
lestled It bulletin giviog the Wolnh
ralibit nal other pecipes

Before sciting Torth the recipes
detatl, Uncle Jim Wilson and bis spe
cinlists glve n fow general hiontg on
the choose diet, They
that in pilanniog menus of which a
ohieese dish is the chlef feature house-
keepers shoulld tike paing to supply
wlgo oriap, wutery vegetables, such o8
witercress, oelery, lottuco, served
with i dressing or with salt alotie, ot
simple frult galad, They recommend
ulso thut cherzo ghould be soyved wi
harder kinds of bread, crasty rolls or
hiseuit, 2wieback, toast, pulled bread
or erackers, or with some of the many
orisp ready to ent coreal breakfast
foods.. Brittle cookies are good with

Ham, having Iald down o rdle aa to | diooveield e benetieonl  effeet of,
what s migesiueit, bas now dhekled [chieose upon the hnmag systom Dy
the Walsl rabliy, Seeretnry of Agrl-|{ending lavege guantities of cheese to
oulture Wilkon bas tesuod o balletin | sUblects who were chgod in the ex-
i whicl be givom Boreetpe (o o Vilibi | perimenunl gtntlon.  Spme of tigse
thut I8 wirrnnted vy Insomol | subjeolts who lonsted on cheess for
atnd produce the plensantent drosmas, |considernble periods weto studonts ot
Hero g the Welsh mbhit tdeommend: | Wesleyan Unlversity {n Connectieut,
ed by the United Sttes Goverminent; | whers the Governmoent had an expri-
Une wblespoonfal of buiior, one | menlt siation.
teaspoonful ol ecorn starch. oneholf The Wesloyan students caltivated a
cupfui  of  oulk,  onehaltpound  of nkering for clieess dud many of
chevde, cut into wmnll pleces, oneshall | thom orled foy more, even after hav-
tangpoonful anch of salt und mugtard |0 beon fod on it daily for a week or
and o spock of oarenbe (pper more, Now and then the Wesleyan
My, Wilkon suys that you should |#twmlents were trented to o Bttte ¢har-
ook (w ecorpstareh and the butter, |codl on the side. One mun under the
then adidt the nillk gradually and cook (obwervation of the Department lived
for two miputes, and after that add | on cheese und brend, with an oconslon
the chedse and stiv untll It Is melted, | o pioce of fruft, for months ahd e
"Seagou and serve on erackers or | perleteed no i1l effect
bread, toastad on ane stde, the mulb ‘In the large number of oxperl

being pourad over the untbasted side,
pays the Secretary of Apviculture.

The coot of this mbhit, as certified
by the United States Government, is
Just thirteen centa and ity food value
is oguivalent to thresquarters of
pound of beel, A mun who onn get
away with n good blg sirleln etenk
ought presumuably therefore to be able
to demolish one of these mbhlls 1r
tolo, but Unele Jim Wilson leaves
that to the public's dizcretion.

There isn't un¥thing in the Depart-
ment’s pamphlet to Indleate that beer
on the side (s indispensable, ng some
rabbit fienda contend.

This recipe for a Weleh rabhit is
only part of the campaign that the
Department of Agriculture is malking
1o popularize cheese in thia country
and to convince people that It ought
to b eglen as a substitute for meal
The Departmient has been carrying oh
experiments for a year or more with
human subjecis to Gnd out just what
the effect of checse {8 on the digestive
tract, After these experiments Secre-
tary Wilson und hisg scienilsis ave
that cheeso is good to eat in large
quantitics and that if properly prepar-
e] i{ does nol cause any physiological
disturbances, .

"It may easily,” says the bulletin,
“be introduced Into the hill of fare in
such qutntities as to serve us a cheap
source of uitroganmu food.”

ments," spve the bulletin, “young ms
| in good health wore fed on o diet con |
|slsting of bread and fralt, combined
lwith American tactory cheese, which
Iwus made with different stages of
ripering.  The resulta showed that
over nlnoty per cent of the nitrogen-
ous materinls of the cheose was 4l
gestod, that is, retuined in the body
and nearly ninety por cvent aof the
encrey It supplled was avaliuble,

“In other words, oheese compares
favorably with other foods in thor
oughness of digestion, that s, In the
percentage finally digested, Futher-
mors, it did not csuse any physiolo-
gical disturbances.”

The fault that Secretary Wilson and
his investigators, Dr. C. . Langwor-
thy and Caroline L. Hunt, find with
the American people is that they use
cheese chiefly aas flavoring It ought
to be used, in thelr opinlon, more
commonly ag a gubstitute for meat.

They ncknowledge, however, that It
has 4 more pronounced flavor than
meat, and that there is always likely
to be at least one member of the
family who does not religsh cheese in
quantaties. They predict, neverthe
lezs, that cheese will become more
popular and that housekeepers will
learn to arrange bills of fare in which
cheecse plays a more selentifle and ot
tractive part. It Is for the purpase
of promoting an nppeum for cheesa

chdele oo,

The Department’s bulletin glves the
following stmple bllls of fare in which
cheese dishes are the chiel soutce of
protein and far supply or In which
they appenr as substitutes for meat:

Macaroni and cheese
Ruisin brend or date briad,
Orange and water eress salad.
Baked apples. Bugar cookles,
Cocon

Cheesa fondue.
Toast, Zwieback, or thin and erlsp
baking powder biscuit,

Celery.
Potatoes, baked, bolled, or fried in
deep fat,
Pens, or some other fresh vegetables.
Coffee.
Frult selad with crisp cookies or mer-
ingues,
Clenr soup.
Daked eggs with cheess or Boston
tonst,

Baked potlatoes.
Lettuce salad.
A .weet jelly, crab apple or quince for
example, or a preserve.
Rye bread.
Orange or banana shorteake,
Ten.

The bulletin gives o long list of re-
cipes of cheose dishes that can be
used as subgtitutes for meat. The ex-
perts give, for instance, thirty reci-

lu repemblance in sppenrance and (s

|
recommend would doubtless be a polnt in thelr

pen Dok disheos which will provide
miuch the samo kind and amoint of
nutritlve matorinl  ax  the ordinaey
ment dishes vsed at dinner. In several
vhges, 80 tho bulletin says, there s

vor to gommon ment dishes, whigh,
in the opinfon of Sscretnry Wilson,

favor In many families.

The bulletin gives soveral reclpes
{for cheesa fondue. Hero aro o cotiple
of them:

Ope and onethlrd caplfuls of solt,
gtale bread crumbe, =I¥ ounoss ©
chieese (one and oue-half cupfule of
cheeae or one and onethind cupfuls of
cheese grated fine or out Inte small
pleces), four egps. one cupful of hot

cheese; add  the yolke

the whites of eggs beaten until gtifl,

oven, Serve at onve, The fond vialue
of this digh, made with the abm‘ur

composition end a pound of polatocs
combined,
cents,
One and onethird cupfuls of hot |
milk, one and one-third cupfuls of =oft,
stale bread erumbs, owne tablespoon-
ful of butter, four eggs, onethird of |
a pound of cheese (one and one-third

in previous recipe. The protein vnlual
of this dish is equal to that of one

beef, the fuel value, however, being
much [n excess of these. Caleunlated
cost, twenty-two cents,

The bulletin getg the following rect.
pe for corn and cheese souffle:

One tablespoornful of Qutter, one
tablespoonful of chopped green pep-
per, one-gquarter cupful of flour, two
cupfule of milk, one cuplul of chopped
corn, one cupful of grated checse,
three eggs and oneholfl teaspooninl
of salt. Melt the butter and cook the
pepper thoroughly in it} make a sauee
out of the flour, yolk and seasoning:
cut and fold in the whites, beating

|
!

e duto 4 buttered baking

thirty mimites

'he bdlletin glveys this reclpe for a
fomuto ralbit:

T'wo tublespoonfuls of butter, two
tablespoonfuls of flour, thréequartomn
cuptnl of stewed and stralned toma-
tous, oneolghth teaspoonful of soda,
ane pound of cheese two egee slightly
bomten, sult, mustard, cayoune pepper.
Cook Lhe butler and the flour together
ndd the milk, und as soon as the mix-
ture thickens add tomatoes and soda,
Then ndd choese, eges und geasoning,
Serve on tonsled whole wheat or Gra-
hnm  brend.

There are dlgo recipes for baked
rloe and cheese, haked crackers nnd

and salt, The beans are mnshed or

anongh to be formed into a roll; the

butter and water, It is floally served

Estimated cost, elghteen |w!t.h tomata sauce and may be flavor  win choese Tollows:
ied with onlons, (‘hol’]md und cooked fnnt rcodn either ‘mrche.l or unparch

In butter.

The Government' bulletin also gives
repipes for a plmiento and cheese
roast and a nut and cheese roast,

Some follks may be surprised to find

cupfuls of grated cheese or one cupful out that cheese and spinach are good
of cheese cut inte small pieces), one- | when rolled (ogether. Take two quarts | gerving stir in the butter and
half teaspoonful of salt, Prepare us of spinach and cook it In water for ... o chees, and stir until th

ten minotes; take a cupful of grated
chotse and add the cheese and eggs

the water hag been drained off, and
chop. The mixture 1s cooked in a
haking dish.

There are & lot of dishes made of
cgge and cheese, Including creamed
cheese and eggs, egis with baked
cheese, scramblod eggs with clhieesa,
and Swiss oges.

Three or four reclpes tre given for
cheege omelet, and then comes what
may appear to the laymen to be a)
somewhat startling innovation, and
that is the serving of cheese on break-
fast food. Of this latter dish the bul-

letin says: l

mmmm

WELSH RABBIT

“Chevst combleod with coreal foods
mukea o ratlonal digh ns regards tha
proportion of nutrlenis v supplies,

Cheens and some of the orlap ready to |
serve’ coreal breakfast foods I8 a con-

bination which is common, the cheese
being melted with the ceroal fond o
pimply served with it

“There are many who rellsh a plece
ol cheese with the cooked cerenl so
commonly eaten for breankfnst and find
stieh n combination satisfying to ap
petite and inste, Oatmeal or some
other home oooked breakinst ceresl
prepared with eheese iz palatable and
euch dighes have an advantnge in that
they may be served without cream
and sugur, BSince such n dish con-

(talns considorably more protein than
water, onehall teagpoonful of salt, (cheeeo, cheese rolle and Doston ronst. (he breéakfnst cereals am ordinarily
Mix the water, bread erumbs, salt and [The Boston roast {& made of oho gprved, it has n further advantage 1n
thoroughly | pound esn of Kidney beans, 4 half & that it may well serve as the principal
beaten; into this mixturé cot and fold |pound of zrated choese, bread crumbs {tem of a bréenkfast menu, Instead of a

preliminary to other courses, Buch n

Pour inte a buttercd bLaking dish rmd put through a meat grinder, then the combinntion as cereals cooked with
cook thirty minutes in a modernfe cheese and sufficlont bread orumbs oheese, tonst, frult and tes, coffee or
are added 1o make the mixture stiif ghocolnte mokes @ palatable as well

as nutritious brenkfast and one which

quantities, is almost exactly the same concoction 1 thon biked In a moder- doss not require much work to pre-
ng that of a pound of boof of averagoe Ate oven and basted occasionnlly with pare and to clefir away.

“A recipe for preparing ontmeal
Wheat break

ed- corn menl and hominy may be pre-
pared In the game way.”

“Two cupfuls of oatmeal, one cupful
of grated cheese, one tablespoonful of
butter, one level teaspoonful of salt,
Cook the vatmeal aes usunl. Shortly

ie melted and thoroughly
The cheese

cheese
blended with the cereal,

and one-third pounds of potato and lnnd bread crumbs to the spinach after .., 1o mild In flavor and soft in

texture, The proportion of cheese
used "may be increased if a more pro-
pnounced cheese flavor le desired,

A few of the other dishes for which
recipes are given are Roman gnocehl,
c¢heese souffle with pnstry, cheese cro-
'quettes, apd fried cheese balls, Here
{8 the way you make cheesge croquet-
tes and cheese balls:

Croquettes—Three  tAblespoonfuls
of butter, onequarter cupful of flour,
two-thivd cupful of milk, yolks of two
eggs, one cupful of cheese cut in very
small pleces, one-half cupful groted

lnterest Our Woman Readers 1¢

ehogse, sult and peppor. Make with
‘& white suwuew, uning tho butter, flour

‘and the milk, Add the unbeaten yolk

and stir until well mized, then

the grated cheese, As soon as the
oheese malts, remove from tho fire,
fold in the pleces of cheese and add
the gensoning.  Spromd In a shallow
pan and ecool  Cut Into squares or
stripe, cover with an ege and crumb
mixture and fry In decp fat,

Cheese Dalls,—One and one-half
cupfuls of grated cheoss, ono table-
spoonful of flour, the whites of three
eges, sull, pepper, ornoker dust, Beal
the whites of the eggs, ndd the other
Ingredients, make into balls and roll
In eracker dust, 17 the gmpunt of four
is doubled the mixture may be drop-
ped from o wpoon and fried without
helng rolled In erumbs,

All pof Lthe foregoing mre hearty
clhieege dighes that might be substitut-
od for meal at dinner, There are other
recipes In which cheege plays a logs
prominent part. These include milk
and cheess soup, checse and vege
table sgoup, scalloped cabbage or caull:
flower with cheese, cheese with pota-
to puff, cheese salads, cheese Jelly,
deviled eggs with cheese, cheesa and
celery, cheese bigcuits, oheesa
drops, cheege wafers, choese, ginger-
tread, c¢hegse custards and brown
Betty with cheese,

In conclusion the report says that
an ounce of cheese roughly Ig equival-
ent to one ege, to a glass of milk or
two ounces of meat. The bulletin
adds:

“The honsekeeper in suitable ways
can use cheese, ment, fish, eggs and
other foods of simllar composition as
substitutes for one another, belng gov-
erned by their pelutive market value
at different times and gensong, by the

slderations. 1f she uses the different
foodstuffs with refersmce to their nut-
ritive value and ia skilful in preparing
foods in appetiging ways and In serv-
Ing them In attrnctive cormbinations,
the daily fare may be both adequate
and pleasing, whether she selecls
cheese or ment or fish or eggs mater-
fal and fat. Here, as in all that per-
taind® to housekeeping, true economy
iz dependent upon a knowledge of

PREPARING THE CHEAPER CUTS OF MEATS

By Christine Terhune Herrick,

Do any of you belong to the com-
pany of housekeepers who think good
meal must alwiys be a cholee out?
he'l'. me tell you of a little experience
of mine the other day.

I bought & knuckle of veal for soup.
It cost ouly ren menig and it did no
bave very much meat on it. But there
happened to he anly three people ol
lunch that day;, I put the meat over
the fire in enough cold water to cover
it with a half onlon, sliced, & bay leaf,
“a gwalk of celory and some parsley,
put the top on the pot und simmered
it steadily for two hours. Then [ took
out the knuckle, cut the meat from
the bones, thickened a cup of the
broth with o littke butter and flour,

atirred Into It o tablespooniul of mine |

ed parsley, sensoned it with salt and |
penper. poured It over the meat in
a hot dish nud had ag savory a lunch-
eon ment 48 anyvone need wish to eat
The rest of the liguor wns put aside
for soup,

1 have told you this at length be
vause L shows what can be done with
# knuceklp of veal., which is often
bought. for soup am& then thrown
agide, when the stock s maude. Here
i another dish | made from my soup
meat, This time it wis the meat
which came with part of a éhin of
beol cost fifteon conts.

Savory Beel Stew.

Fut your shin of beel over the fire
In the usunl nmount of cold water you
would use when making soup from it
and with It have the regular bouguet
af soup herbs, onion, carrol, n turnip,
sliced, & stalk of celery, a few sprigs
of pareley and perhaps an allapice and
o couple of cloves, und let all simmsr
for three liours. Tuke from the fire
and leave the meat 0 get cold In the
stock, The pext morning take thye
tones out and cut off the meat, divid-
ing it inle nent pleces with a sharp
knife, Don't ¢hop or grind it. Heut
a cupful of the stock, season it well
with salt and pepper and, if it is lack-
Ing In zest, ddd a little onion julce,
and a tablespoonful of sweet marjo-
ram, thymo and Summer savory, minoe-
ad. Wor myself, 1 always put in the
herbis, even If I find the onlon fulce
Is nut nesdedd, Let the gravy simmer
for fiftesn minutes after you have
mude these additions, then Iy the
meat In le sud leave this to stand at
the alde of the fre, heating through
vary slowly, for bhalf nun hour Move

"H forward, thicken the gravy with,
# little browned flour, and pepper and

salt and two tablespoonfuls of Wor-
cestershire sauce, and boil up once
before sending to table,

This Is ad appetizing u stew as |
know and seldom falls to Achleve pop
ularfty if properly made. O counrse
you can buy fresh meat for it, but
thut from soup stock answers quite
a8 well. | know L is the custom U
say that all the good has been cooked
out of the meat into the goup and I
You used rthe meat alone It would ne
tasteless. But when vou put with it

Summer use the [resh greéen corn,

besne, fresh, canned, or dried and
soliked, and let the meat, stock and
vegetables cook together for fifteen
minutes. Then put in the solld con
tents of & enn of tomatoes, a4 teaspoon-
ful of sugar, two teaspoonfuls of salt,
a pmall onlon, minced, a tablespoonful
of chopped "parsley, a saltspoonful of
pepper and stew fifteen minutes more.
rAdd two fablespoonfuls of flour, yube
bhed smooth with the same amount o

gome of the gtoek In which It waa
cvoked (and geason this properly) you
get the juiee of the ment as well as

boiled meat ¢ould be.
Pork Pie.
For this you may buy the cheaper
\portions. of pork, so long as they are |
rot too fat, Or if you have had a roast

ol pork the leftovers from this will |

unswer. If the former are used, cut
the meat into cubes, cover with a
cupful of cold wnter and stew gently
an hour, or until the meat (s tender.
Set it aslde to get cold, remove the
fat from the top and put away for
frying. Arringe a layer of the pork
in the bottom of a bukedish, sprinkle
sult and pepper on It and place over it
‘g Iayer of tart apples, which have
been peeled, cored und sliced, Strew
on this n little sugar pod o ploch of
mace and dot with o few bits of but-
ter. HRepeat the alternate layers of
meat and apples untll the dish s full,
muking nppley the top layer, Pour

should haye been well seasoned nnd
thickened n trifle with a tesgpoontul

the fiber and it s as nutritious as anr|

|
over all the cupful of gravy, which |

butter, stir until this Is melted and
blended with the gravy, It is very
| good.

e

UNCLE SAM'S COOK.

BOOK ON CHEESE
Secretary Wilson hns just ndded nn
other bulletin to the list of nutrition
publications, or so-culled “cook books
Isaued by the depurtment and widely
distributed. The latest gue Ig on
“Cheese and Its Meonomical Uses In
the Diet” (Farmers' DBulletin No.
487). Since cheese Ig one of the Im-
portant agrvicultural products of the
United Stutes and a foodstuff used in
larger or smiller quantities In uenrly
every Ameriean home, Secrotary Wil
'aon chused n study to be made and
has published the resutig of the relu-
tive nutritive value of cheese und the
ways in which it may be prepared for
the table. Although echecse
greatly liked, thera hus been n wide
spread bellef that It is not casily di-|
|(,ested and that It Is the cause of
physiojogleal disturbaneces, Nelther
of these popular beliefs is substan.
tated by the results of the extended
serleg of digestion experimenls undey-

of browned flour, and put on top a
erust, ny deseribed o the preceding |
recipe. This ple should bake nearer
ithme-qunrlm'l of an hour than haif,
and the oven ghould be rather slow.
It Is very good, especially for cold
weather,

If you use cold roast pork follow
the same process and have o cupful of |
gravy saved from the roast or made |
from the trimmings.

Lamb Brunswick Stew,
Iuy o neck or breast of lamb or

taken gnd just completed by the de.

| partment. Indeed, cheeses was found |

to b very thoroughly digested and as
¢asy of digestion as 4 comparable
amount of meat, Supplementing the
experiments as to the nutritive value
of cheese, many teats have been made
In preparing cheese for the table, the
purpose belng to suggest dishes and
combinationg of such a characler that
cheese might raplace other nitrogen-
ous material and fat when desirable,
 The bulletin discusseg cheese making,

cut from the coly), a cupful of lima.

s #o|

nny other purt sultable for stewing. | enumerates the more common kinds
The cheap cuts answer the purpose’ of cheese used in Amerienn homes,
quite as well ag the costlier portions. Igi\rg; a few sample bills of fare in
Put the meat over the fire with aa | which cheese dishes are substituted
onlon and & guart of cold water w0 for meat, tells how to make home-
two pounds of the meat und llmmvr:muﬂe cheases, and gives forty.one rec
untll tender. Set It nulde to cool and jIpes for cheese dishes and cheess
remove the fat which rises to the sapees, which mre certain te prove

aomq Heips For Housckeepers.

“A certain woman had used a gas
range for all her c¢ooking for some
yennd.  Buot she never thought to slip
o pewspuper over the drip-pan under
the burners until a friend told her to
U so. She had carefully scrubbed,
thig drip-pan every morning, for food
will boil over or get spilled, and I:hel
drip-pen always seemed to be dirty.
Now ghe slmply slipg the newslmper
out and burrs it And she doesnt
need to ecrub the pan oftener than
onece o week, somelimes not even Lhen,
unless & genuine catastroplie has hap-
pened, l

Ncwimpu;s are very useful things
nonyway nbout a kitechen, If you cook

with & fire that smuts, if you will rub;

the hottom of the pan’or pot with pn-]
per, nearly ail the smut can be rub.
bed off, And this is much ensier than
wighing It off, and having pan and
disheloth black,

If greasy pans and pot are wiped out
| with ploces of newspaper before wash-
‘mg. thelr washing will be easier,

Soft muslin  covers that can be
'qnlnkty fastened over bhrooma or long
handled brushes, for wiping up hard
| wood floors, or cleaning walls or cur-
Iluine are timesavers. If thess are
| made so they onn be fastened gquickly
|nnd securely, they are more economl-
'eal of time, in the long run, than s
1llm plece of old cloth thet I8 tied on
ovar the lbroom or brusn naphazard.
This s continually coming off, and
not belng made to At, do2sn’t half do
its work. If the cover that s used

, boil them with the jackets on.

for wiping ap the fpor is dipped in
karosene oll and thoroughly wrung
out, It takes up the dust betier and
mikes the floors “look brighter,

If polatoes are holled before frying,
After
bolling, the jackers can be taken off
with less waste and more quickly than
can the potatoes be peeled before
bolling.

T you will rub the gasrange while
it {8 hot with & plece of soft cloth or
old newspaper, the range will always
b clenn. Kebp handy @ rag that will
absorb grease, or a plece of news.
paper, and once g day when the range
Is warm, wipe it off, and It will be
bright and clesn, and only need o
genora] overhauling now and then. For
th's general overhauling, wipe off the

‘greasa and dirt with a cloth that has

heen dipped in o paraffin oll. and clean
out the holes In the burners with a
hatpin or some such instrument.

You can wave some of the lzbor of
fronlng by plnelng the sheets folded
on your irenlng bourd, and Ironing
other pluin’ thingg on them, The
hems of the gheeta may need lroning
but thé reut of the gheey has been
ironed by proxy.

It the bopsekecper who wants to
‘muake the aspuragus “go” as f(ar as
posaibla, will cut the sialls Into small
lengtha and put the hard portions into
& steamer well In advance of the tips
and softer purtg, she will find thot
these hard portions will become as
tender a4 #tring beans, und that every
bit of the aspuragus can be eaten

which we ]l llke, yot most bouse-
keepers at one time or anciher are
interested to know about foods which
will take the place of meat Cheese |
naturally suggests Hself for such uses .
sinee it resembles ment in food velue
und I8 o savory food. Experiment and
experience hnve shown that It can be
thus nsed und that the duily fars way
mest all demands a8 regards the
nourigshment
sume time be economicnl. This mat.
fer is taKen up in the bulletin and
guggestions made which should belp
the housewife in plunning her meuls,

top. Add then throe Inrge rmlutouq.lve'ry uttractive to American house
parboiled and sliced, two cups of oan- | wives,

ned corn, dralped from the liquor (in Meat is & wholeseme staple food
L]

The bulletin may be obtalned upon
application to the secretury of wgri
culiure,

it supplies and at the,

HOME-MADE COLD CREAM.

During the windy weather one re-
quires a good, pure cold eream that
ecan be applied in the daytime without
being notlceable, Here 15 an excel
lent reqipe:

Take half an ounce cach of sperma-
¢otl and white wax, with two of witch
harel and threp of sweet almond oil,
Lot the wax and spermaceti barely
melt over hot water hefore adding the
oil. They should only just turn Haguid
hofore belng removed from the hoat
Mix In the ofl, then with a sliver fork
add the witeh hazel, drop by drop;
bent to a gmooth oream, adding a few
dropg of uny preferved perfume.

HYGIENIC

Simpliclty s the keynote nowadays

lin bedroom furniture and furnishings. labsolutely required.

BEDROOM

wood ars the only pleces of furniture
If there is no

This i especiully the case In small|wardrobe bullt in the room a mache-
olty apariments, where there is not lor's wardrobe can be hought, this bo-
space enough for 4 regular maid. The ing a smallish, ensily moved convenl-
drudgery of house cleaning is thus|ence much used at pregent. In a dou-
lessened, whilo the genera] health of!bleé bedroom thare would be two bach-

the family I8 conslderably beneflted.
In the new bedchamber there is
nothing for mere looks, no useless;

and possibly vermin, Yet the hygien-
je bedroom may still express pratti
ness, o declded charm. It is of two
distinet sorta,
o) plninness snd berreness, or else the
few neccssaries used are made ail-
tractive with coquettish muslin  or
cretonne curtains, pratty bedsprends
and duainty bureaun fixings,
of these things are washable,

cleanllness, in the highest sense,
the chlef object of these rooms.

The frst move toward the accom-
plishment of n hygienic bedroom is
the removal of the old wall paper. 1n
many citles thls thorough cleansing
of the wnlls is exacted by law, us it
fs an establihed fuct that disease
may bé transmitted through wall pa-
per, and the landlord of the cheap
apartment 18 only top much given to
putting ong over wnother,

Her walls seraped and the room
fumignted If necessary, (he house-
keeper next decides whether she will
hove a papered room or a painted
one, The last ldea I8 the more whaole-
some of the two, If the less elegant,
for pninted walls can be washed down
every senson, and, besides, paint lastg
n good deal longer than paper, If pa-
per is chosen it is in a light color and
without »  distinet poattern, Some
pretty wall papers In ghudow stripes
—white and faint gray, or white and
cream—are smart and give s sugges
tion of space.
floral garland at the top or be put on
without lt. The celling is caleimined
for both the painted and the papered
room and the woodwork painted
white with a hard enameled finlsh,
After the weekly clefning, a rag
dipped in white Boapsuds is used on
the painted part of the room with
fine effeat.

The turnishing of such a room is a
genuine lnbor of love, and happy s
the womsan who cun buy everything
new that I8 needed. A white iron
bed, with the top and bottom the
sume height and of & solld sort, and
straight chair of white enamelod
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bric-a-brae for the harboring of dust‘

It has either a hospl!

But alljte & greal extent,

'‘elor wardrobes placed side by side,
‘pxactly alike and painted white to
mnteh the wood of the room. Twin
beds also, put close together, would
be seen with these, but ‘there would
only be a single bureau of extra size.
Besgide each bed, or before the sin-
gle one, there would be a bright wagh-
able rug, one of velvel in French pat-
terns, or a strip of carpeting hemmed
to look like & rug.

The dressiness of lhe room woult
depend on
floor rogs. With the homemade rag
affairs effects are kept countrified.
Curtains are of white muslin or
striped white dimity with a ball
fringe edge, the bedspread matehing
the last materinl. The French velvet
ruga, which are the smartest in old
pinks or dim  Dblues, bave delicate
floral bovders and pinin centerg, and
those admit of a Frenchy touch in the
otlier fixings of the rovm. With one
or two of these pretly ruges on (he
brightly bumished flopr burean and
table cover and chalr epuhilons may be
of & bright flowered oretonne edged
with bell fringe. The other bureau
accessories also show a French smurt-
|nuu—thm‘e ure glit or gluss cundle
sticks;, a orystal lnmp with ‘a Murie
Antolnette shade and glasg bottles

These may have o

touched with gt for the perfumes
and toilet waters. It is quite the ele
gant thing to go to bed by candlelight
or by the aid of one with tapers,

A bedroom In Dutoh blue s @
charming novelty, and this could Ue
ot up qnite chenply. Paint the walls
of the room @ faint cream and the
woodwork a pure white and use the
eilico in dellente and white, with o
white ball fringe edge for all the cur
talng, bed and bhuresu covers and rock-
er cushions. Candlesticks can
found in this color scheme as well os
pin triys and scent boltles. For the
floor use & blue and white rag rug
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Nothing disappoints some womon
more than to not be disappointed in
A now neighbor,

-

A manls apt to get ko rattied when
w leap year girl proposes to him that

ahe can muke him belleve he did It

tagtes of her family and simiiar con-

materials and skill in using them.” .""




